
Down to the Last Crumb! 

 

The phrase “waste not, want not” has taken on deeper 

meaning the last few weeks.  While preventing waste makes 

perfect sense for today’s house bound, and grocery 

challenged, the reality is that many pre-Covid 19 cooks were 

well familiar with the adage.    For example, Evelyn 

Cameron’s much loved 1890 Mrs. Lincoln’s Boston Cook 

Book offered strict guidelines for preserving and using “all 

bread crumbs left on the plates and bread board . . .”   Other 

cookbooks contained entire chapters on using leftovers.  

 

 My favorites utilized stale bread and crumbs for puddings.  

Montana’s WWI cookbooks maintained this tradition. The 

“Good Cheap Pudding” recipe was published by the Hot 

Springs Red Cross.  The ladies of Missoula’s St. Xavier’s 

Church issued “Crumble Cake.” 

Please, tell me I must make bread pudding, please! 

 

 

 

But wait, the 1909 Household Discoveries, An Encyclopedia of Practical Recipes and 

Processes, rescued during a Livingston remodel, includes the chapter, “Puddings Made 

from Stale Bread and Cake!   The “Lemon – Meringue Pudding” on page 177 is the 

ultimate comfort food.  Substitute ½ cup of butter, shortening, or margarine for the suet.  

Use a greased bread pan, pie plate or 1 ½ quart baking dish.  Bake 350 degrees for 45-50 



minutes (give or take). Finished when knife inserted in center comes out clean. Did I 

mention this is wonderful!   Let me know what you think.  

 

 

 

 

 



 


